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Flaky Cheddar Cheese Pie Crust 

(from The Pie and Pastry Bible b: Rose Levy Beranbaum) 

*Best to make the dough the night before so it can rest in the fridge 

Ingredients: 

 8 tbsp. unsalted butter, very cold (or frozen) and cut into small cubes 

 1 1/3 cup all-purpose flour 

 ¼ tsp. fine kosher or sea salt 

 1/8 tsp. baking powder 

 ¼ tsp. cayenne pepper 

 ¾ cup packed shredded sharp cheddar cheese 

 2 ½ tbsp. ice water 

 1 ½ tsp. cider vinegar 

 1 egg white, if blind baking 

 

Directions: 

 In the bowl of a food processor fitted with a metal blade, pulse the flour, salt and baking 

powder briefly until just combined 

 Add the cheese and pulse for about 20 seconds 

 Add the butter cubes and pulse until the size of peas 

 Add the water and vinegar and pulse until most of the butter is in pieces the size of small 

peas 

 Spoon mixture into a zip lock bag or onto a board and knead until it comes together in 

one mass and it slightly stretchy when pulled 

 Flatten into a disc and wrap in plastic wrap and refrigerate at least 45 minutes, or 

overnight 

 Roll out between two sheets of lightly floured plastic wrap to the desired size 

 Transfer to your pan 

 To blind-bake: preheat oven to 425 degrees F, line dough in its pan with parchment and 

fill with dried beans or rice. Bake 20 minutes, remove from oven, remove parchment and 

beans and prick the bottom all over with a fork (not hard enough to go all the way 

through). Bake for another 5-10 minutes or until lightly golden brown 

 Remove from oven and brush the interior of the shell all over with egg white 

 Allow egg white to dry before filling 
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